Highlights for Review
 Risk of developing salmonellosis through beef generally low in Zambia.
 Consumption patterns have an effect on risk of developing salmonellosis.
 Kitchen cross-contamination increases risk of developing Salmonellosis.
 Cooking alone not adequate response to exceptional events of beef contamination. (Abouzeed et al., 2000) . 74 Although the domestic market for beef is small and under-developed in Zambia, demand for 75 beef products has grown steadily in Lusaka province, the capital region, now home to 76 almost 2.7 million people (CSO, 2015) . Shifting consumption patterns are associated with an 77 emerging middle class with increasing purchasing power. There is also an increase in 78 domestic beef production in both commercial and traditional sectors, and a rising import of 79 beef and beef products to cover the increased demand in the country (World Bank, 2011). 80 The increase in production may have negative impacts in terms of food safety, especially in 81 traditional production, as the country does not have enough slaughter facilities (Lubungu, 82 Sitko, & Hichaambwa, 2015) . Indeed, Zambia, like other low and middle income countries of 83 Africa, has few formal abattoirs compared to a large number of informal slaughterhouses 84 associated with poor hygienic practices (Haileselassie, Taddele, Adhana, & Kalayou, 2013).
85
There is higher risk of fecal spillage on the meat because of slaughtering on the floor Despite evidence of presence of Salmonella species in beef from previous research, very 113 little is known about the risk of salmonellosis through consumption of beef in Lusaka
114
Province and Zambia in general. It is therefore important to assess whether the increase in 115 beef consumption increases public health burdens due to exposure to foodborne hazards. 
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241
The percentage of cfu on a portion that would contaminate the environment such as hands 242 and kitchen was 30% (Kusumaningrum et al., 2003 
Infection and illness
266
In this study, the dose (number of cfu's) per gram of portion that would cause half of the 267 exposed population to get salmonella infection (ID50) was taken to be a minimum of 9.61 x 
A C C E P T E D M A N U S C R I P T EXPOSURE EFFECT
Attribution of cases
Transmission route % of cases influenced by household affluence defined as the low, medium, and high expenditure 374 terciles or income groups (Hichaambwa, 2012) . In the same study Hichaambwa showed that 375 within each city, the expenditure share of livestock products increased from the low to the 376 high income group while it marginally decreased in the case of fish (Hichaambwa, 2012) .
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A C C E P T E D M A N U S C R I P T
In terms of preparation methods, most of the beef consumed in Lusaka was prepared well to 2.33x10 -06 ), though it was based on ground beef contrary to the current study which 405 considered beef without specifying whether ground or beef parts. 406 We acknowledge that this model is deterministic and does not allow the variability 407 inherently linked to food-borne diseases to be modelled. However, our model could be a 
